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CONVEYOR SYSTEM FOR IRRADIATED FOOD 
PRODUCTS 

This is a division of application Ser. No. 184,878 ?led, 5 
Apr. 22, 1988, now US. Pat. No. 4,908,221 which is 
a divisional of application Ser. No. 819,254 ?led on 
Jan. 16, 1986, now US. Pat. No. 4,760,264. 

BACKGROUND OF THE INVENTION 

1. Field of the Invention 
The present invention generally relates to an appara 

tus and a system for irradiating food, and more speci? 
cally to a conveying and irradiation system, and a 
method for using the same, which can be adapted for 
use in existing buildings such as food packing houses to 
irradiate food for purposes of, e.g., disinfestation of 
produce. 

2. Discussion of Material and/or Information 
Numerous methods are known for disinfesting food, 

the most well known of which is the spraying of food 
with disinfectants and a variety of other fumigants. 
These methods have become disfavored in recent years, 
however, due to possible injury to the food and con 
sumers; perhaps the best example of this is the ban im 
posed by the U.S. Environmental Protection Agency 
against the use of ethylene dibromide fumigation tech 
niques. Other fumigants have similarly been earmarked 
by regulatory agencies for restricted use (if any), and 
presently existing substitute treatment methods have 
been ineffectual or have impaired the quality of the food 
products treated. 
Although the US. Food and Drug Administration 

(i.e., the FDA) has previously approved the use of radi 
ation for disinfestation of certain types of food, it has 
recently approved the irradiation of pork as well as the 
irradiation disinfestation of produce at low doses of 
radiation, i.e., at dosages of radiation up to 100 kilorads. 
In addition, the FDA, prior to 1985, approved the use of 
irradiation for wheat flour and grain, and potatoes. 
Further, countries outside of the US. have used irradia 
tion to disinfest food for even longer periods. 

Presently, food manufacturers and packers can use 
the several service irradiation plants throughout the 
U.S., which plants provide radiation services on a “pay 
as you go” toll basis to food production and packaging 
companies. Such toll may include, e.g., the salary of any 
U.S.D.A. or other inspectors who may be required. 
None of the existing irradiators, however, are capable 

of being easily and relatively inexpensively integrated 
into present food production and packaging facilities. 
Thus, absent substantial additional expense, it is not 
presently possible for food production and packaging 
facilities and manufacturers to maintain complete qual 
ity control over their ?nished products via the use of 
in-house irradiators. 
The present invention is designed to overcome the 

above defects and numerous other de?ciencies in prior 
art irradiators, as well as to satisfy numerous needs of 
those in the food manufacturing and packaging/produc 
tion industries. 
Most conventional irradiators use storage pools for 

radioactive source materials when they are in their 
shutdown condition. These systems require an elaborate 
source raising system to lift radioactive cobalt-6O or 
cesium-137 source materials up from a pool to a cell 
located above the pool. In this fashion, the radioactive 
source is presented for irradiating products by using 
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conveyor arrangements which are capable of carrying 
products through labyrinths which are positioned 
within concrete shielding walls around the cell, and 
then into close proximity to source materials. Such 
irradiator systems are disadvantageous because they 
require very heavy concrete shielding to completely 
enclose the source cell and the labyrinths which are 
used to convey materials into the cells. Such systems are 
referred to as “cell-type irradiators”, and are capable of 
irradiating materials either in packages or in-the form of 
fully loaded pallets. These systems are cumbersome and 
heavily shielded irradiators which require extremely 
heavy structural members to support the heavy shielded 
roo?ng system and cell members, both of which gener 
ally comprise substantial amounts of concrete. 
These types of irradiators are also disadvantageous in 

that extremely complex interlocking systems are neces 
sary to prevent inadvertent admission of personnel into 
the irradiation cell while the source material is being 
elevated into (or is already in place within) its irradia 
tion position. As a result, these irradiators require per 
sonnel barriers and automatic shutdown devices posi 
tioned along the labyrinths to automatically move the 
radioactive source material back to the source storage 
pool whenever anyone enters the cell. Even in such 
cases, because of the complexity of such safety systems, 
the interlocks can be bypassed or become inoperative, 
and personnel may still enter the cells and become (dan 
gerously) exposed to high radiation levels. For these 
reasons, operation of these conventional irradiators 
generally requires constant attendance by highly quali 
?ed operating personnel. 
Yet another disadvantage of conventional irradiating 

apparatus is that the cell into which the radioactive 
sources are raised includes a large volume of air which 
is subject to constant irradiation; this results in a rela 
tively high production of ozone and nitrogen oxides, all 
of which are gaseous in form and generally toxic to 
plant personnel. These gases can also cause damage to 
various materials located in the cells. 
Many of these disadvantages are overcome by the 

present packing house food irradiator and system of 
irradiating food, e.g., the present system eliminates or 
minimizes the large amount of expensive concrete 
shielding and the use of a cell system found in prior 
systems, as it instead maintains its source materials 
within the pool both during normal operation and dur 
ing shutdown conditions. 
The present system permits the operation of food 

packaging conveyors and the irradiator by less skilled 
personnel than can operate present conveyors. The 
system also permits complete physical removal of mov 
ing parts of the conveying equipment for replacement 
or repair without the necessity of shutting‘down and 
draining the pool, as the conveyor system is maintained 
within its own casing. The ductwork used in the irradia 
tion chambers of the present device provides for the 
circulation of air which can be at a controlled tempera 
ture in order to maintain a desired temperature for food 
products traversing this system. The air circulating 
through the conveyor can also be provided with a 
make-up supply in order to minimize, if not eliminate, 
the concentration and generation of ozone, gaseous 
nitrogen oxides, and other noxious fumes. 
The present invention will also be capable of provid 

ing irradiation treatment to food products at a high (and 
easily controlled) throughput capacity and at substan 
tially lower capital and operating costs than existing 
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irradiation service plants which could be used to irradi 
ate food. These existing plants have been designed to 
provide high dose irradiation sterilization of medical 
products and irradiation sufficient to pasteurize and 
sterilize other food products, such as ?sh and red meats. 
The present irradiator is a relatively small and low cost 
irradiator which can be directly used in the process line 
of a food manufacturer or packager after packaging of a 
given product is complete. An area on the order of only 
250-400 square feet is necessary for positioning the 
present irradiator within an integrated food packing 
house. 

OBJECTS OF THE INVENTION 

It is accordingly a general object of the present inven 
tion to provide a new and improved food irradiator 
which is small enough to be easily and relatively inex 
pensively integrated into present food manufacturing 
and packaging processes and plants. 
Another object of the present invention is to provide 

a new and improved food irradiator and process for 
irradiating food which can be used directly in a food 
processing and packaging line after a food product has 
been packaged. 

Yet another object of the present invention is to pro 
vide a new and improved food irradiator and method of 
irradiating food which can be installed into present food 
manufacturing and packaging facilities at a low capital 
cost and at a low operational cost. 

Yet a further object of the present invention is to 
provide a new and improved food irradiator and 
method for irradiating food which does not require any 
special handling and which can be integrated into pres 
ent facilities. 

Still a further object of the present invention is to 
provide a new and improved food irradiator and 
method of irradiating food which is safe for food pack 
aging and processing personnel, both during operation 
and during performance of maintenance work on the 
irradiator; as well as safe for the food products irradi 
ated. 

Yet a still further object of the present invention is to 
provide a new and improved packing house irradiator 
and method for irradiating food which maintains the 
irradiation source materials in a pool and which does 
not require any lifting apparatus for lifting the source 
materials from the pool. 
Another object of the present invention is to provide 

a new and improved packing house irradiator and 
method of irradiation which are capable of controlling 
the throughput rate of food product being irradiated in 
order to adjust the irradiation dose for the food, and 
which do not require as much expensive and heavy 
concrete or other shielding materials as do conventional 
irradiators. 

Still a further object of the present invention is to 
provide a new and improved packing house food irradi 
ator and method for irradiating food which avoids the 
production of corrosive and noxious gases and which, 
when complete, provides a food product output which 
is ready for palletizing and shipment. 

Yet a further object of the present invention is to 
provide a new and improved packing house food irradi 
ator and method of irradiating food which requires 
minimal personnel, both in numbers and skill, and 
which is capable of physically removing portions of the 
conveyor for food packages without shutting down the 
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4 
entire system and without requiring drainage of the 
pool in which the irradiating source is maintained. 
A yet further object of the present invention is to 

provide a new and improved packing house food irradi 
ator and method of irradiating food products which are 
capable of controlling the temperature of the products 
and which minimize the production of ozone and gase 
ous nitrogen oxide, as well as limiting the concentration 
of such noxious gases. 

Still another object of the present invention is to 
provide a new and improved packing house irradiator 
and method of irradiating food in which personnel are 
prevented from inadvertently becoming exposed to 
unacceptable levels of radiation, and who are continu 
ously shielded while operating, inspecting, maintaining, 
and repairing the system. 

Yet another object of the present invention is to pro 
vide a new and improved packing house food irradiator 
and method of irradiating food which are capable of 
accommodating a variety of carton and product sizes 
and irradiation dose levels. 
The above and other objects, features and advantages 

of the present invention will be more fully described in 
the remainder of the speci?cation and the ‘accompany 
ing drawings which follow. 

SUMMARY OF THE INVENTION 

As noted above, a packing house irradiator in accor 
dance with the present invention will only need to oc 
cupy approximately 250-400 square feet of space in an 
existing facility. The irradiator system can have several 
alternate shapes, e.g., rectangular, and in one embodi 
ment essentially comprises a cylindrical pool having a 
diameter of approximately 10 feet and a depth of about 
25 feet which will be installed in (and substantially un 
der) the floor of an existing packing house building. The 
pool is ?lled with water which is maintained at a high 
purity by conventional pool filtration, and in addition it 
will include a demineralizer. The top of the pool will be 
covered by a hemispherical dome; a water-tight con 
veyor system, which is described in greater detail here 
inafter, is used to convey packaged products of a vari 
ety of dimensions through an opening in the dome, 
down through the pool of water and demineralizer, and 
ultimately to the radioactive source material which is 
maintained near the bottom of the pool. The system 
enables each package or carton of the product to re 
ceive at least a four-pass irradiation treatment, by virtue 
of its movement within the water-tight chamber of the 
conveyor, around the radioactive source material; 
thereafter, the food product is brought upwardly, via 
the conveyor, through another opening in the top of the 
dome. The dome serves as a personnel barrier to pool 
entry, as well as to prevent other materials from falling 
into the pool. The conveyor is capable of then transfer 
ring the food packages to automatic palletizers or to 
manual packaging stations. In this fashion, no special 
handling of the product is necessary in order to perform 
the irradiation, and it is not necessary for manufacturers 
to use an irradiating system outside of the packing house 
of the food processor. 

It is believed that this system can be manufactured at 
a cost of about 20-40% of the cost required for conven 
tional above grade, concrete-shielded irradiators. Low 
operating costs will result because there will be no need 
to have licensed irradiator operators on hand during 
operation of the device. Furthermore, it has been esti 
mated that a typical irradiator formed in accordance 
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with the present invention, having a throughput of 
110,000 pounds/8 hours with a product requiring 3O 
kilorads of irradiation, will have an operating cost of 

' less than $0.01 per pound. This cost includes an initial 
cobalt-60 source and replenishment of this source, and 
re?ects signi?cant operational cost savings for a food 
processor. ' 

Irradiation in the present system does not require 
lifting of the source, but instead movement of the prod 
uct conveyor and placement of products on the con 
veyor. When the conveyor stops for any reason, the 
radioactive sources in the present system will automati 
cally be removed from their irradiation positions under 
water, and all irradiation of any products still within the 
conveyor at any point along the conveyor will cease. 
All personnel are fully protected, by the adequate water 
and concrete shielding materials, from the irradiation 
source which is located at the bottom of the irradiator 
pool. Radioactive source materials are also transferred 
from shipping casks to the irradiator for operation via 
the pool. 
When the products to be irradiated change, the pres 

ent irradiator and method can be modi?ed to handle 
different types of products by changing the conveyor 
system or by adjusting the plaques which hold the radi 
ation sources, insofar as the irradiation dose provided to 
the product is dependent upon the rate at which the 
product is moved through the irradiator. The amount of 
radiation dosage can be changed in several ways: 

(a) the conveyor speed can be decreased in order to 
achieve a higher dosage level for 'products travelling 
through the irradiator; or 

(b) additional radioactive source material can be pro 
vided to increase the throughput level to a higher level 
to accommodate more irradiation of a greater amount 
of products (similarly, less material can be used to de 
crease the dosage, or the conveyor speed can be in 
creased for the same reason); or 

(0) radiation source holding plaques can have their 
positions adjusted to provide variable source activity 
areas. 

The present invention is provided for in a ?rst aspect 
thereof by a packing house irradiator for irradiating 
food products at a desired radiation dosage levels. The 
irradiator comprises a substantially watertight enclo 
sure which is adapted to be at least partially ?lled with 
water. An irradiation chamber is included for providing 
predetermined radiation dosages to food products 
moved through said chamber; the irradiation chamber is 
positioned underwater when the enclosure is ?lled with 
water, both during operation and shutdown of the irra 
diator. 
A conveyor is provided for guiding food products 

into said enclosure, through said chamber, and out 
wardly from said enclosure; and a source of radiation is 
positionable within said irradiation chamber. 
The irradiation chamber remains underwater both 

during operation and during shut-down of said irradia 
tor, to minimize danger to operation personnel. The 
enclosure comprises at least one wall which is generally 
vertical, and can also comprise a substantially hemi 
spherical dome which is attached to a top portion of the 
at least one generally vertically arranged wall, as well 
as a base attached to the bottom edge of said at least one 
wall. The wall(s) and the base de?ne a watertight pool, 
with the base and a substantial portion of each said wall 
being adapted to be buried underground. 
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The wall can be substantially cylindrical, or can com 

prise four walls assembled in a generally rectangular 
fashion. 
The base and the each said at least one wall are 

formed from concrete; and the dome includes at least 
one transparent observation port. At least one remov 
able plug (and preferably four or more plugs) are pro 
vided in the base, each of said plugs closing a radiation 
source storage compartment located under said base 
which is adapted to hold at least one radiation source 
element. 
The packing house irradiator further comprises at 

least one support for said irradiation chamber, each said 
support being securely connected to said pool base and 
to a bottom of said irradiation chamber to ?xedly secure 
said chamber within said pool. A substantial portion of 
said pool is ?lled with water and a demineralizer. 
The irradiation chamber includes a plurality of cham 

ber sections, and the conveyor is located within said 
chamber sections. The irradiation chamber preferably 
includes ?ve irradiation chamber sections, a central 
section for housing said radiation source, ?rst and third 
sections comprising paths for guiding food downwardly 
within said chamber, and second and fourth sections 
comprising paths for guiding food products upwardly 
within said irradiation chamber. The second and third 
sections are located directly adjacent to said source, and 
each of the chamber sections is vertically arranged 
within said chamber. 
The radiation source comprises at least one moveable 

plaque for holding radioactive material, and the radio 
active material comprises a plurality of generally verti 
cally arranged rods. If desired, there car: be at least two 
plaques, and each of the plaques can comprise a plural 
ity of non-radioactive spacer elements of low density 
material. When two plaques are used, means for moving 
the plaques with respect to each other are provided to 
adjust the position of the radioactive rods in each 
plaque with respect to each other, and to adjust the 
width (i.e., product coverage) and dosage presented by 
the radioactive material when the plaques are posi 
tioned within the irradiation chamber. 
The irradiation chamber is positioned within approxi 

mately one-half of the pool area, said irradiator further 
comprising means for moving said plaque between said 
irradiation chamber into said pool; the irradiation cham 
ber comprises two equal height chamber members de 
?ning an adjustable width slot between them for permit 
ting each said plaque to be moved between said cham 
ber and said pool. Means for oscillating the plaque verti 
cally, horizontally, or in both directions can also be 
provided. 
The conveyor is attached to ductwork which extends 

through said dome and into said pool, and the conveyor 
is attached to an interior surface of said irradiation 
chamber. 
The ductwork extends from outside the dome to said 

irradiation chamber, and the conveyor is attached to an 
exterior surface of said ductwork and to an interior 
surface of said chamber. The ductwork is preferably 
watertight, and the conveyor comprises means for con 
ducting a plurality of product holding baskets through 
said pool and said irradiation chamber. The baskets are 
spaced from each other, are each basket has a shaft 
extending outwardly therefrom. The conveyor com 
prises at least one continuous chain and means for at 
taching said chain to said basket shafts, and further 
comprises a generally rectangular casing which re 
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ceives said shaft, and a roller wheel abutting opposed 
interior walls of said casing. The conveyor also com 
prises a plurality of spaced chain guides, each of said 
guides having a low coefficient of function and com 
prising a central recess within which said ?rst roller 
chain is moveably positioned; as well as means for de 
tecting the presence of an undesirable amount of liquid 
within said rectangular casing, said detecting means 
comprising ?exible tubing fluidically connected to the 
interior of said casing and a pressure gauge connected 
to a free end of said tubing. 
Ductwork is provided in a continuous fashion for 

connecting the exterior of said enclosure with said radi 
ation chamber, said ductwork comprising a plurality of 
connected horizontal and vertical duct sections, a plu 
rality of right~angled duct sections, and a plurality of 
twisted, generally vertically arranged duct sections, 
said ductwork comprising means for attenuating radia 
tion from said radiation source. 
The present invention is provided for in a second 

aspect thereof by a conveyor system for conveying 
food products through an irradiator, said conveyor 
system comprising a plurality of baskets with walls, 
each of said baskets having at least one shaft extending 
outwardly from one of said walls in a generally horizon 
tal fashion, said system further comprising a ?rst roller 
chain connected to said shafts, said roller chain being 
attached to a plurality of spaced chain guides with slots 
for moveably receiving said chain, said chain and said 
guides being independently removably positioned 
within a ?rst generally rectangular casing. Each basket 
further comprises a second shaft extending outwardly 
from the one shaft, the second shaft being attached to a 
second rectangular casing which is substantially identi 
cal to said ?rst casing. Each casing is adapted to be 
attached to a duct and to a radiation chamber, and the 
conveyor further comprises a second roller chain 
within each said casing, said ?rst and second roller 
chains in each casing being independently moveable 
relative to each other. An additional shaft is positioned 
within each said casing, said additional shaft connecting 
said second chain to a roller wheel and to said guides, 
said roller wheel having a periphery which engages 
opposed inner walls of said casing. Each casing includes 
an elongated slot for receiving said basket shafts. 
The conveyor system for conveying food products 

further comprises means for detecting leakage in said 
ductwork, said detecting means comprising ?exible 
tubing fluidically connected at a ?rst tubing end to a 
sealed volume between said casing and said ductwork 
and at a second tubing end to a pressure gauge. - 
The present invention is provided for in a third aspect 

thereof by a device for holding a plurality of rods of 
radioactive source material, said device comprising at 

. least two plaques moveable with respect to each other, 
each of said plaques comprising a frame for holding a 
plurality of said rods in a generally vertical fashion. The 
plaques comprise at least one frame which includes at 
least two horizontal frame members with aligned open 
ings for receiving source rods. Each plaque further 
comprises a plurality of non-radioactive, low density 
spacer elements; and each plaque can have at least two 
sections, one section retaining said rods and a second 
section retaining said spacer elements. Both of the 
plaques can have equal widths, and the rod sections in 
the plaques are offset from each other when the plaques 
are located adjacent to each other. The rod holding 
sections can be moved adjacent to each other when said 
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8 
plaques are moved. Means for moving the plaques, in 
the form of two parallel pairs of spaced tracks, can also 
be provided. 
The present invention is provided for in a fourth 

aspect thereof by a method of irradiating food products 
in an irradiator with controlled dosages of radiation. 
The method comprises conveying said food products 
into an enclosure, then through watertight ductwork 
along a tortuous path, to an irradiation chamber located 
under water and within said enclosure; then at least two 
times past a source of radiation located within said ‘ 
chamber to expose said food products to direct radia 
tion from said source, and thereafter from the chamber 
to the exterior of said enclosure and within the duct. 
The food products are placed into spaced baskets and 
using a motor driven ?rst chain connected to said bas 
kets for conveying said food products through said 
irradiator. A radiation source is selectively moved, in a 
generally horizontal fashion, between said radiation 
chamber and a pool of water which surrounds the 
chamber. If necessary, the method further comprises 
positioning radiation sources under the bottom of the 
enclosure for storage; and the method can comprise 
removing a second chain from a casing within which 
said motor driven chain and said second chain are posi 
tioned in order to remove otherwise stationary guides 
from the casing for maintenance and repair. 
The radiation dose received by each of said food 

products can be controlled by changing the speed of 
conveyance of said food products through said enclo 
sure. 

The method can further comprise detecting the pres 
ence of leakage in said duct by reading a pressure gauge 
attached to one end of a flexible tubing which is at 
tached at a second end to a sealed volume between said 
casing and said duct. 
The food products are conveyed along a ?rst hori 

zontal path into an opening in said enclosure, then 
downwardly along a ?rst vertical path towards said 
radiation source, then along a second horizontal path 
within said enclosure and above said radiation source, 
then vertically downwardly towards and into a cham 
ber enclosing said radiation source. The food products 
are also moved past said radiation source within a radia 
tion chamber along at least four paths, a ?rst down 
wardly extending path, a second upwardly extending 
path directly adjacent to said radiation source, a third 
downwardly extending path directly adjacent to said 
radiation source, and a fourth, upwardly extending 
path; and the food products are thereafter conducted 
away from said fourth path along a vertically twisting 
path, then across said enclosure along a horizontal path, 
then upwardly towards an exit opening in a cover for 
said enclosure, then outwardly from said enclosure 
along a substantially horizontal path. 

If desired, a plurality of radiation absorbing spacer 
elements are placed in the ?rst group of baskets to be 
irradiated when said baskets are conveyed through said 
enclosure. 
The radiation dose received by each of the food prod 

ucts can be controlled by the relative position of at least 
two radiation source holding plaques. 

BRIEF DESCRIPTION OF THE DRAWINGS 

The above and other features, objects and advantages 
of the present invention are fully disclosed in the ac 
companying speci?cation and attached drawings, in 
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which like reference numerals are used to illustrate 
similar parts throughout, and wherein: 
FIG. 1 is a cross-sectional view of a packing house 

irradiator formed in accordance with the present inven 
tion; 
FIG. 2 is a sectional view of the packing house irradi 

ator taken along line 2-2’ of FIG. 1; 
FIG. 3 is a sectional view of the packing house irradi 

ator of FIG. 1 taken along line 3-3’ of FIG. 1; 
FIG. 4 is a sectional view of the packing house irradi 

ator of FIG. 1 taken along line 4-4’ of FIG. 1; 
FIG. 5a is a sectional view of the basket, pin and 

roller assembly, together with the casing for guiding 
movement of the basket, used in the packing house 
irradiator of FIG. 1; 
FIG. 5b is a side view of one guide segment for the 

?rst roller chain of FIG. 5a; 
FIG. 6 is a sectional view of a two plaque arrange 

ment for source elements used in the irradiator of FIG. 
1; 
FIG. 7a illustrates an alternate position for the two 

plaque system of FIG. 6; 
FIG. 7b illustrates the arrangement of a two plaque 

source system, in cross-section, having staggered radio 
active rods; and 
FIG. 8 is a perspective view of the irradiator of FIG. 

1. 

DETAILED DESCRIPTION OF THE 
DRAWINGS 

Referring more speci?cally to the drawings, FIG. 1 is 
a sectional view of the overall packing house irradiator 
P formed in accordance with the present invention. The 
packing house irradiator P includes a pool having a 
wall(s) 1, as best illustrated in FIGS. 1 and 8. A substan 
tial portion of the walls are buried under ground G, 
beneath packing house floor 2. The wall(s) can be 
formed in a generally cylindrical fashion, particularly 
when used in smaller packing house irradiators. It may 
be necessary, however, to form the walls in a rectangu 
lar fashion for larger pools which require additional 
traversing and source mechanisms. The particular con 
?guration of the pool, however, is not critical with 
respect to the present invention. Although the pool 
walls are illustrated as being formed from concrete, 
they could also be formed from ?berglass or other mate 
rials having similar structural characteristics. A stainless 
steel liner (not illustrated) could be used to line the 
interior surface of the concrete and would be necessary 
only where high radiation dosages are being used'to 
irradiate a product, e.g., where large cobalt-6O or cesi 
um-l37 radioactive source material is being used. The 
base 3 of the pool is formed, in any event, from high 
density concrete material It is necessary to use such 
concrete in order to adequately shield personnel and the 
rest of the enclosure from the stored radioactive materi 
als, which can be placed below the upper surface of 
pool bottom 3, under shielding plugs 11, which are 
discussed in greater detail hereinafter. 
When not in operation, e.g., during repair, the radio 

active source materials can be retained in stainless steel 
canisters located beneath the removable concrete plugs 
11 in bottom 3 of pool 1. In this fashion, irradiator per 
sonnel will be able to enter the pool while it is being 
drained to maintain and repair the interior of the pool 
without worrying about the deleterious effects of radia 
tion on packing house personnel. Plugs 11 include lift 
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10 
ing eyelets 11a to assist in removing the plugs from base 
3. 
A dome-like cover 7, with a lifting eyelet 7a, is pro 

vided which is attached to the upper surfaces of pool 
walls 1 by suitable fastening elements 6, e.g., bolts. One 
or more transparent observation ports or windows 8 can 
be provided in the dome so that personnel can visually 
inspect the condition of pool water and the status of the 
system within the irradiator and pool without entering 
the same. The pool defined by wall(s) 1 and base 3 is 
watertight. Entry to and exit from the system is only via 
the ductwork as shown in FIGS. 1 and 8, with entry 
ductwork 4 and exit ductwork 5 being located on oppo 
site sides of dome 7. A plurality of baskets 30 are sup 
ported by roller chains 42 along opposed walls which 
are positioned within tube or casing 16 (which is dis 
cussed in greater detail hereinafter). Each casing 16 is 
fastened to the exterior of the duct work when outside 
of the irradiation chamber 13, and is fastened to the 
interior of chamber 13, as illustrated by the dotted lines 
of FIG. 1. 
The baskets 30 are themselves sized so as to accom 

modate one or more cartons containing the product to 
be irradiated, and will vary in size dependent upon the 
product to be irradiated. For example, large baskets will 
be necessary to carry packaged pork carcasses, and 
smaller baskets for carrying individual packaged chick 
ens. FIG. 1 illustrates a plurality of baskets 30 entering 
entry ductwork 4 through an opening 10 in dome 7. 
Ductwork 4, to which casing 16 is attached, enters the 
dome in a substantially horizontal fashion, and then 
includes a downwardly inclined, right-angled portion 
50; it then extends into a vertically downwardly di 
rected ductwork portion 5b, which enters the pool of 
water W, where it is joined to a twisted downwardly 
extending vertical portion duct 27. The twisted duct 
portion helps to attenuate gamma rays streaming up 
wardly towards the ductwork from the irradiator 
which is positioned beneath the dome; and is twisted to 
prevent mechanical interference with the remaining 
ductwork located above the irradiation chamber. This 
is necessary to minimize the amount of radiation from 
the irradiator system which will exist at: any level 
above packing house ?oor 2. The ductwork continues 
along a horizontal section 21 located above the irradia 
tion chamber 3, which extends leftwardly as viewed in 
FIG. 1; thereafter, the duct work continues down 
wardly through a second vertically twisted duct section 
20, which is submerged beneath water W and which 
extends downwardly until it joins a connecting duct 18 
which connects duct section 20 to a plurality of cham 
ber paths/sections located within irradiation chamber 
13. The purpose of having the ductwork take the tortu 
ous vertical and horizontal path which is noted above is 
to provide for attenuation of gamma rays streaming 
upwardly from irradiation chamber 13, and to prevent 
mechanical interference. The attenuation results from 
the horizontal path traversed by duct section 21, as well 
as the attenuation which results from the presence of 
twisted vertical ductwork sections 20 and 27, which 
provides greater attenuation any radiation streaming 
upwardly. To reduce the albedo effect, lead can be 
strategically placed along exterior portions (such as 
corners) of the ductwork. 
Each conduit/casing 16 is located within all of the 

above ductwork and then continues through at least 
four distinct pathways or sections of irradiation cham 
ber 13. Although four paths are expressly disclosed, 
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more paths could be provided to obtain greater ef? 
ciency in utilizing the radiation source. The number of 
parts provided will be limited by the pool size. The 
irradiation chamber can be considered as four sections, 
i.e., ?rst irradiation chamber section 32, second irradia 
tion chamber section 34, third irradiation chamber sec 
tion 36, and fourth irradiation chamber section 38. Each 
conveyor casing or chain conveyor guide 16 follows a 
path through the ?rst, second, third and fourth irradia 
tion chamber sections; each casing 16 extends down 
wardly (with a slight bend at the lower portion of its 
downward extent) through ?rst irradiation chamber 
section 32, where it reverses direction over 180° to 
bring it upwardly through the second path or second 
irradiation chamber section 34. During the downward 
pass any basket of material moving along the casing will 
receive a relatively low dose of irradiation from irradia 
tion source plaque 15, which is located in central cham 
ber section 33, as it is located further from the source 
than where it travels through the second and third sec 
tions 34 and 36, respectively, which are located on 
opposite sides directly adjacent to the source 15. After 
each conveyor casing 16 turns upwardly in second 
irradiation chamber section 34, it then extends down 
wardly through a third irradiation chamber section 36, 
where it again undergoes a 180° reversal before again 
coming back upwardly through fourth irradiation 
chamber section 38. Again, while the baskets are pass 
ing through the third section they will receive a greater 
close of irradiation than when they move through the 
fourth section, which is located further from source 
plaque 15 than the third irradiation chamber section 36. 

After leaving chamber 13, each conveyor 16 extends 
back into the ductwork via an angled duct work con 
necting portion 19, which connects the irradiation 
chamber 13 with the remainder of the existing duct 
work. Conveyor casing 16 thereafter continues along 
the exterior surface of a vertically twisted ductwork 
section 22, along a horizontal ductwork section 23, and 
then back upwardly along a vertically arranged twisted 
ductwork section 24. Each conveyor casing then ex 
tends, above the level of pool water, along the exterior 
surface of a generally right-angled ductwork section 25. 
This right-angled section joins vertically arranged 
twisted duct work section 24 and exit ductwork section 
5. 

Irradiation chamber 13 is attached to pool bottom 3 
by one or more a “saddle” type supports 9, which are 
securely bolted to the bottom of the pool 3 by conven 
tional fastening elements, e.g., bolts 14. This saddle type 
support arrangement then is secured to the bottom of 
irradiation chamber 13 by welding or other conven 
tional methods. The system must be secured to the floor 
of the pool because of the high buoyancy factor of both 
the ductwork and the irradiation chamber; it is there 
fore necessary to attach the system to the pool floor to 
prevent any tendency of the system to ?oat. 
FIGS. 2, 3 and 4 illustrate the position of baskets 30 

within the irradiator: in FIG. 2, all of the baskets are 
shown in respective irradiation chamber sections 32, 34, 
36, and 38; in FIG. 3, baskets 30 are shown in respective 
ductwork sections 18 and 19; and in FIG. 4, the baskets 
are shown in respective upper duct sections such as 50 
and 25. FIG. 2 clearly illustrates casings 16 which are 
located along opposite chamber section walls (inter 
nally). They are similarly positioned along the exterior 
of opposite ductwork walls. 
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Casings 16 are continuous and form a chain conveyor 

raceway guide which is external to the ductwork except 
when in the irradiator chamber 13. A dotted line has 
been placed in FIG. 1 to illustrate the approximate point 
at which conveyor casings 16 must be attached to the 
interior of the chamber rather than the exterior of the 
ductwork; this occurs approximately at the point where 
the irradiation chamber meets the ductwork. In the 
lower portion of the system, where the irradiation 
chamber is located and conveyor casings 16 are posi 
tioned along the interior of the chamber, the chamber 
sections must be of a suf?cient size so as to accommo 
date the two opposed raceway guide casings 16. 
FIGS. 50 and 5b best illustrate the system which is 

used to convey the basket through the ductwork and 
the irradiation chamber 13. As best illustrated in these 
FIGS, a roller chain system is used to convey the bas 
kets through the ductwork and chamber. Identical sys 
tems are provided along opposed basket walls, but only 
one will be described to facilitate consideration herein. 
A ?rst roller chain 42 is provided to move within tubu 
lar casing 16. Although a single or triple roller chain 
could be used, FIG. 5a illustrates a double chain roller 
unit having shafts 40 which extend outwardly from the 
baskets to the roller chains; the shafts engage bushings 
41 located along the exterior surface of baskets 30. 
Shafts 40 are fully enclosed by the roller chains, the 
bushing and the basket wall (unreferenced) itself during 
operation. The shaft extends outwardly from casing 
opening 39, which comprises a continuous elongated 
slot, so that it will be engaged by bushing 41, as seen in 
FIG. 5a. First roller chain 42 is adapted to roll over 
chain guides 48, one of which is illustrated in FIG. 5b. 
The guides can be formed from, e.g., either nylon or 
other low-friction material which exhibits high resis 
tance to radiation. The guides include a horizontal slot 
49 for moveably receiving one or more links of chain 
42. 

It is important in the present irradiation system to 
carefully select the material used for all of the compo 
nents, as well as the material used to lubricate any nec 
essary parts, in order to avoid deleterious effects when 
they are subjected to radiation, e.g., decomposition or 
embrittlement. When operational, chain 42 is continu 
ous and extends upwardly and outwardly from inlet 4 
and outlet 5 to loading and unloading stations, respec 
tively. The chain is joined in an endless fashion through 
these stations and the irradiator 1 so that there will be a 
continuous chain which is moved by, e.g., conventional 
sprockets and drive motors (not shown). Because the 
sprockets and drive motors do not form part of the 
present invention, they have not been illustrated herein, 
but are conventional elements which are well known to 
those of ordinary skill in the art. ‘ 

Shaft 40, bushings 41, ?rst roller chain 42 and chain 
guides 48 form a conveying system which is capable of 
conveying baskets to the irradiator, through the duct 
work, past the irradiation source, and outwardly from 
the enclosure. 

Additional structure is provided, however, to enable 
operating personnel to remove the chain guides for 
inspection, repair or part replacement when necessary. 
This could not be achieved if chain guides 48 remained 
in position within conveyor guide casings 16. To this 
end, a second roller chain 46 is attached to each chain 
guide member 48 along the entire conveyor system 
within the ductwork and the irradiation chamber. This 
chain 46 can be moved independently of the basket 
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drive roller chain 42 in order to move chain guides 48 
into and out of the casing 16 to inspect the guides along 
the exterior of the system and to repair or replace all 
necessary parts. A roller wheel 64, which engages op 
posed interior surfaces of casing 16, is used to facilitate 
movement of second chain 46. 
Duct members 47 are attached to casings 16 via con 

ventional fastening elements to ?rst and second angled 
ductwork members 62 and 44. Each conveyor casing or 
guide 16 has two major functions. First, it provides 
means for supporting and conveying the roller chain 
assembly; and it joins two adjacent sections of the con 
veyor ductwork so as to produce a water-tight system, 
as shown in FIG. 50. It also permits the system to be 
taken apart for repairs and further maintenance in the 
event that damage occurs to the system for any reason, 
e.g., when a package becomes jammed within the con 
veyor ductwork or in the irradiation chamber. 
Aluminum rods 45 or other similar radiation resistant 

O-ring type material are positioned in grooves (unrefer 
enced) on the exterior of casings 16 so that they will be 
placed under compression when bolts 61 are used to 
tighten the angled duct members 62 and 44 against cas 
ing 16. In this fashion, the O-rings will serve to seal the 
casing and prevent water from entering the ductwork. 
At least two aluminum rods 45 are provided to serve as 
a double seal and to maintain the water-tightness of the 
.apparatus during continuous operation, as well as to 
de?ne a sealed volume between the duct and the casing. 
However, in the event that, under prolonged usage 

over time, vibration of the system causes leaks to occur, 
it will be necessary to monitor such leaks. Although it is 
necessary to monitor leaks, such leaks can be tolerated 
for a short period of time until water reaches the prod 
uct as it is conveyed through the ductwork. In order to 
monitor the waterproof nature or leak tightness of the 
apparatus, tubing is connected to both of ductwork 
angles 44 and 62, as illustrated in FIG. 50. Flexible 
tubing 66 is positioned between the two adjacent alumi 
num rods where are closest to the ductwork interior. 
Fitting 63 is attached to the ductwork angle 62 and is 
sealed. Tubing ?tting 63 and ?exible tubing 66 extend 
along the ducts and up through the pool to a monitoring 
panel or pressure gauge (not illustrated). Nitrogen or 
other inert gas is applied to the tubing at all times at a 
known pressure, so that when a leak occurs a drop in 
pressure will occur due to the presence of liquid, and 
the leaking section can be properly identi?ed and re 
paired when the leak (i.e., the pressure drop) is suffi 
ciently large. — 

Plugs 11, which are positioned along bottom 3 of the 
pool, are provided with lifting eyelets 11a so that the 
concrete shielding plugs can be removed from floor 3. 
When removed, radiation source-containing canisters 
can be inserted into compartments below the plugs. 
This can be used to shield personnel doing repair work 
in the drained pool. 
The radiation source structure is best illustrated in 

FIGS. 1 and 2. It includes a support 290 positioned at 
the bottom of the pool under the source plaque 15; this 
support can serve as a track for horizontal movement 
across the diameter of the pool (see FIGS. 2 and 3). The 
source plaque itself comprises an array of radioactive 
source elements which are properly encapsulated in 
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radioactive source material into water W of the pool. A 
lower frame member 28 and an upper frame member 17 
for the source plaque are provided, as illustrated in 

14 
FIG. 1. Both of these frame members are substantially 
horizontal, and the source elements themselves are posi 
tioned in one or more substantially vertical arrays, with 
their ends being retained within opposed recesses in 
secondary frame members of the arrays. Lower frame 
28 slides within track 29a, and upper frame 17 within 
track 2%. The slidable connection between the frame 
and track can be, e.g., a tongue and groove or a ball and 
socket type. 

Source plaque 15 is capable of moving along a line 
which crosses a complete diameter of pool 1, as illus 
trated by track 50 in FIGS. 2 and 3. The source plaque 
can be moved outwardly into the open area of the pool 
and then can be loaded with radioactive source ele 
ments or unloaded to position the elements into transfer 
casks. The source plaque moves outwardly from cham 
ber slot 59, which equals the spacing between discrete 
irradiation chamber members 13a and 13b (see FIG. 1). 
The chamber members are both separated and joined by 
spacer 70; the spacer comprises a ring connecting the 
two members. In order to accommodate different diam 
eter radioactive sources, spacers of different thicknesses 
can be used for this purpose. 
Another advantage of the packing house irradiator P 

exists because the source plaque can be moved out 
wardly from the irradiator chamber whenever the con 
veyor is stopped. The source plaque can be moved 
across the diameter of the pool, in and out of the irradia 
tion chamber, by a number of conventional mechanical 
conveying elements (not illustrated). These elements 
can include, e. g., cables positioned on trolleys or pneu 
matic cylinders which can be positioned so as to effect 
horizontal motion of the plaque and the enclosed radia 
tion cylinders along horizontal tracks. 
With irradiator designs requiring only a few radioac 

tive source elements, it is possible to develop “hot 
spots” in the radiation dose distribution. To overcome 
this undesirable effect, it is possible to horizontally os 
cillate the source plaque though an amplitude of a few 
inches in a conventional pneumatic or mechanical fash 
ion. 
When it is necessary to start operation of the con 

veyor and then feed products through the irradiator, in 
order to ensure that the product will receive uniform 
irradiation dosages in accordance with the irradiation 
distribution which exists, when the irradiation chamber 
is fully loaded, it becomes necessary to provide dummy 
materials to be placed into the ?rst several baskets to ?ll 
the irradiation chamber; and to permit the baskets to 
pass through the irradiation chamber 13 ahead of the 
products which will be irradiated in baskets 30. 

It is necessary to use such dummy materials in order 
to properly attenuate the gamma rays in the irradiation 
chamber in all of the pass con?gurations, so that the ?rst 
basket containing actual food products to be irradiated 
which enters the irradiation chamber 13 will receive the 
same radiation dose when it traverses the irradiator 
source as if it had been fully loaded with products in 
position ahead of it on the conveyor line. This is neces 
sary to assure that all desired irradiated products re 
ceive the same radiation dose and to minimize the need 
to disqualify material which may be improperly irradi 
ated. 
Once the irradiator becomes operational, food prod 

uct will continue to ?ll the entire irradiation chamber, 
and as long as products are continuously fed at the same 
rate through the chamber, each basket containing food 
product will receive the same irradiation dose distribu 
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tion as it traverses the chamber. If the conveyor stops 
for any reason, it is necessary not to overirradiate mate 
rials which are already positioned within the irradiation 
chamber. This can be easily accomplished by building 
in safety systems which will operate off of the same 
power supply as the conveyor, or which can be checked 
to determine when the conveyor is not moving. If a 
conveyor ever stops it would then cause fail-safe opera 
tion of the mechanical system, driving the plaque(s) into 
a horizontal position to stow it (them) away from its 
(their) irradiation chamber position(s). This allows the 
product to remain in the irradiation chamber until any 
problem has been solved without being unduly exposed 
to radiation. When operation starts again, the source 
plaque is quickly moved back, in a horizontal fashion, 
into the irradiation position. Further, to minimize extra 
neous radiation back into the irradiation chamber when 
the plaque is moved outwardly from the chamber, it 
may be necessary to add lead shielding (not shown) to 
the outside of the irradiation chamber wall in close 
proximity to the chamber slot 59 through which the 
source plaque moves. Accordingly, when the plaque 
moves outwardly from the irradiation chamber, it will 
have suf?cient shielding on the walls adjacent to the 
chamber to minimize stray radiation from reaching the 
product which remains in the irradiation chamber when 
the product conveyor is not operating. 
The present irradiator concept is advantageous in 

that it involves the operation of an irradiator in a fully 
submerged condition. Normally, when using cobalt-60 
or cesium-137 radioactive source materials (as opposed 
to an irradiator cell-type facility), it would not be de 
sireable to operate such an irradiator in a fully sub 
merged condition because water tends to ?ll the spaces 
between the source elements themselves, as well as to 
provide water gaps between source elements and target 
materials. This results in higher parasitic absorption of 
gamma rays in the water gaps and in the spaces between 
elements within the source plaque. 

In order to overcome this disadvantage, as shown in 
FIGS. 6, 7a, and 7b, the present invention can use 
dummy type source elements and spacers comprising 
low density materials with a speci?c gravity less than 
1.0 in order to minimize absorption within the source 
plaque. The dummy materials can comprise, e.g., hol 
low tubes 57 having a variety of cross-sectional con?gu 
rations which have been sealed and which may contain 
low density materials which are not subject to irradia 
tion damage; they may even include, e.g., helium gas. 
As illustrated in FIGS. 6 and 7a, the source elements are 
generally held within one more racks positioned be 
tween horizontal frame members 17 and 29 and vertical 
frame members 150 and 15b of the plaque. The racks are 
suf?ciently heavy to overcome any buoyancy effect 
which might exist due to the use of spacers or dummy 
elements. 
FIG. 6 illustrates an alternate source plaque arrange 

ment which is more versatile than plaque arrangements 
of conventional irradiators and even more versatile than 
the plaque which is shown in FIGS. 1 and 2. The double 
plaque illustrated in FIG. 6 has a substantial amount of 
dummy type material located adjacent to the active 
portion of the plaque, i.e., adjacent to source rods 58. 
The source elements 58 are illustrated by the circles in 
cross-section in FIG. 6, whereas the dummy materials 
57 formed from low density material are illustrated by 
the X's in crosssection. The use of dummy type materi 
als of low density prevents high parasitic gamma-ray 
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absorption and permits gamma rays to reach targets 
located on both sides of the source plaque. In the two 
plaque system of FIGS. 6 and 7 each of the source 
plaques can be moved parallel to one another so that a 
variety of overall source plaque con?gurations can be 
formed, e.g., the con?gurations illustrated in FIGS. 6 
and 712. By using double plaques, therefore, it is possible 
to adjust the effective area of the plaque arrangement 
over a wide range, which will permit ef?cient radiation 
of target materials of various geometries. These ?gures 
also illustrate, in graphic fashion, how the radiation 
dose distribution can vary over a target width when the 
two plaques are moved with respect to each other. The 
single track/plaque arrangement of FIG. 1, as well as 
the means described for moving the plaques along the 
track, could easily be adopted for use in the double 
track system. 
FIG. 7b illustrates an arrangement of adjacent 

plaques For maximum ef?ciency, these plaques are 
aligned so that a given source element in one plaque is 
aligned with the space between adjacent rods in the 
other plaque. This minimizes source shielding effects. 

Baskets 30, in a standard con?guration, will be 28 
inches or longer in order to accommodate a variety of 
sizes of product cartons. The size can easily be varied to 
accommodate products of other sizes. The double 
source plaque illustrated in FIG. 6 offers the widest 
possible source width capable of providing irradiation 
to the widest total effective active area of product; as 
shown, it can then provide full irradiation to a fully 
loaded basket. 
However, when boxes or cartons smaller than the 

length of the basket are being irradiated, it is necessary 
to control the positions of the articles within the basket 
with appropriate low density spacing materials to ac 
commodate the specific con?guration of the source 
plaque, e.g., to provide irradiation to a narrower effec 
tive product area. This will be attained by varying the 
relative positions of the source rods, e.g., they can be 
offset as in FIG. 7. 
When small boxes or cartons are used with the appro 

priate low density spacer materials as noted above, the 
plaques will have a width which will intercept the full 
target with a small possibility of additional overlap to 
obtain a desired dose distribution for the target materi 
als. The use of the double plaque concept provides for 
adjustability of the source plaque(s) width and the 
amount of radiation dose distribution which will be 
received by a given product. In this fashion, a standard 
irradiator can be used in which the baskets can be as 
long as tolerated by other considerations, e.g., by the 
flow path and the size of the conveyor ductwork. In 
other words, the plaque can be adjusted to handle a 
variety of sized cartons as targets within the baskets. 

In operation, a “validation run" will have to be run 
and the source plaque position is then set so that the 
sources will have certain limits of motion. Locking 
devices, which are not illustrated in FIGS. 6 and 7, can 
then be used to set the source plaque position. This will 
provide an irradiator which will have been adjusted for 
maximum ef?ciency and throughput for a given sized 
target and for predetermined irradiation dosage levels. 
This results in a versatile system which can be easily 
operated by packaging or manufacturing plant person 
nel. 
The baskets are spaced through the conveyor system 

so as to provide a minimum loss of irradiation space as 
the conveyor carries the baskets through the irradiator, 
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yet prevents the existence of positions within the irradi 
ator where there will be interference between baskets as 
they progress in a successive fashion. Such spacing may 
occasionally result in irradiation streaming outwardly 
from the plaque which misses the product, in the inner 
most path or paths, introducing some ef?ciency to the 
system. It is therefor desirable to increase the number of 
passes as much as mechanical tolerances will permit in 
order to increase the overall system efficiency. All of 
the ductwork, as well as the four passageways in the 
irradiation chamber, must necessarily provide adequate 
clearance for the baskets as they traverse the ductwork 
and the chamber. The shape of the irradiator is dictated 
by the need to minimize the interference between bas 
kets when on the conveyor, while simultaneously mini 
mizing total volume of the apparatus to reduce the 
buoyancy of the chamber and ductwork while under 
water. One consequence is that casings 16, when on 
vertical ductwork, will not be offset as in FIG. 50, but 
will instead be centered. This .is necessary because the 
baskets are pivotable, and thus hang vertically at all 
times. The entire system must also be structurally sound 
as it must remain water-tight throughout its entire life 
span. 
The problems in maintenance and installation which 

have been discussed above are critical in the present 
system because if it would not be possible to feed the 
baskets through the labyrinth of ?ow paths in the irradi 
ation chamber, there would be no capability for the 
system to properly irradiate food products. 
The operation of this system has been discussed in 

detail previously and need not be repeated in detail at 
this time. However, the system works by feeding a 
plurality of spaced baskets 30 through conveyor duct 
work, and along casings 16, starting at entry ductwork 
4. The conveyor system traverses horizontally through 
the entry ductwork, down along angled portion 5a and 
downwardly along ductwork sections 5b and 27, the 
latter of which is slightly twisted. The baskets are then 
conducted along a ?rst horizontal path through duct 
work 21, and then downwardly along twisted ductwork 
portion 20 and into irradiation chamber 13. The baskets 
are then irradiated along the four passageways in the 
chamber, i.e., along ?rst, second, third and fourth pas 
sageways 32, 34, 36 and 38, each of which is angled at 
180° opposite from the preceeding passageway. The 
food products are then conducted upwardly through 
connecting ductwork portion 19, upwardly through 
twisted duct work 22, across horizontal ductwork por 
tion 23, and upwardly through twisted duct work por 
tion 24, in a transverse fashion through right angled 
portion 25, and outwardly through dome 7 via outlet 
duct work portion 5. It is important that in the ?rst 
several, e.g., a number of baskets sufficient to fully load 
the irradiation chamber, dummy products be placed in 
order to properly attenuate the radiation from source 
plaque 15 so that none of the products in any of the 
baskets 30 will receive an undesirably high dosage of 
irradiation. 
As noted previously, this system and irradiation 

chamber provide a relatively low cost method of inte 
grating food irradiation into present food manufactur 
ing and/or packaging operations. It requires less per 
sonnel than previous systems, both to operate and to 
install, is relatively low cost, and provides a safe instal 
lation for irradiation which offers minimal, if any, dan 
ger to operational personnel. It is also easy to maintain 
and install and can be easily repaired by virtue of the 
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unique double chain arrangement so that one half of the 
system can be repaired, maintained and replaced at any 
one time while the other half of the conveying system is 
in fact operational. To this end, chain 46 must have a 
second shaft 60 attached to it, having a “rollerskate” 
type wheel 64 positioned along predetermined spaced 
portions of chain 46. These roller wheels 46 engage 
opposed parallel inner surfaces of conveyor casing 16, 
as clearly illustrated in FIG. 5a. O-rings 43 are provided 
to position the tubing 16 within ductwork members 62 
and 44, which are in turn connected to the remainder of 
the system in a conventional fashion (not illustrated). 
When the system is initially set up, it is possible to 

simultaneously insert an entire assembly comprising 
baskets 30, shafts 40, ?rst roller chains 42, chain guides 
48, second roller chains 46, shafts 60, and rollerskate 
wheels 64 into chain conveyor casing 16. Insertion of 
this portion of the system into the parallel casings can be 
achieved if two steel snakes are used to insert the entire 
assembly within the tortuous path de?ned by parallel 
casings 16 as described above. The snakes which are 
used are high tempered steel wires which can be ?shed 
through casings 16, from entry ductwork 4 through exit 
ductwork 5. 
The steel wires can be attached to chains 46, through 

in order to pull the entire assembly outwardly through 
the ductwork. 

Chains 46, guides 48, shafts 60, and wheels 64 are 
provided in up to double the length (or amount) neces 
sary to extend through all of the ductwork and the 
underwater portions of the irradiation chamber so that 
a sufficiently long section of such structure is main 
tained external to the irradiator, which is in complete 
repair and readiness for operation. In this fashion, when 
50% of the chain guides are withdrawn for inspection, 
repair and/or maintenance and replacement, the other 
50% is operational and the system will not suffer unduly 
from loss of operational time. 

Because the pool is ?lled with water, means are pro 
vided for circulating the water external to the pool 
through appropriate water puri?cation systems, includ 
ing demineralizers. This system can be constantly moni 
tored for radioactivity in order that a quick indication 
would be given in the event that any of the radioactive 
source elements should develop a leak. In addition, 
make-up water can be added to the system to provide 
for evaporative losses from the pool surface. Conven 
tional systems (not shown) could be used for such pur 
poses. 

It is also necessary, whenever radioactive source 
elements are placed beneath the storage plugs at the 
bottom of the pool, to provide for circulating water 
through the stored radioactive source elements in order 
that appropriate cooling may be provided and also to 
maintain the environmental water around these ele 
ments at the proper Ph and conductivity in order to 
minimize corrosion. 
Another feature that can comprise part of the irradia 

tion chamber 13 is the use of a pipe connected to each of 
the irradiation chamber halves 13a and 13b located at 
the lowest point on the chamber. In this manner, any 
leakage of water inward into the conveyor casing or 
irradiation chamber would collect at the lowest point 
and could be drained off, through a pump to appropri 
ate drains. This also provides an additional monitoring 
capability for indicating whether or not any leaks are 
occurring in the overall system. 
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Suitable attaching means can also be provided for the 
overall integrated system as each component is added to 
the irradiation chamber when it is being installed in the 
irradiation pool. These can be, e.g., lifting eyes which 
would be appropriately designed so as to minimize any 
stress on components or the overall irradiator assembly. 
When installing the assembly, the pool is expected to be 
empty of water, and the irradiation chamber would be 
lowered first into the pool and then the additional con 
veyor tube sections bolted in place while the overall 
assembly is made. 

If at any time it becomes necessary to remove the 
entire irradiator assembly from the pool while it is 
?lled, the overall assembly would ?rst be ?ooded be 
fore unbolting it from the floor. In this manner, it could 
be raised by an appropriate hoist from the pool without 
buoyancy effects, and as it was raised from the pool the 
drain ports on the irradiation chamber could allow 
water to be drained from the overall assembly. When, 
eventually, the overall irradiation assembly is lifted free 
of the pool, it would have also been completely drained 
of water. If it is then to be put back into the pool while 
the pool is still ?lled with water, the ports could be left 
open and the assembly flooded again as it proceeds 
downwardly into the pool until it is bolted in position. 
At that time, the irradiator assembly could be pumped 
dry. 
The present invention is also advantageous in that it 

provides an additional protective barrier to prevent the 
food product being irradiated from possible food prod 
uct contamination in the very unlikely event that a 
radioactive source element develops a leak. This is 
achieved by positioning all product to the irradiator 
chamber and source plaque via a watertight conveyor 
ductwork system and watertight irradiation chamber 
this is superior to all-type irradiation systems, which 
depend primarily upon double encapsulation of the 
radioactive source elements, which also exists in the 
present invention. However, conventional systems raise 
the source plaque into an irradiation all, which may or 
may not have any barriers, other than air spacing, be 
tween the radioactive source elements and food cartons. 

It is obvious to those of ordinary skill in the art that 
there are other features and embodiments of the present 
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ordinary skill in the art, and this invention is intended to 
cover such other embodiments. 
What is claimed is: 
l. A conveyor system for conveying food products 

through an irradiator, said conveyor system comprising 
a plurality of baskets with walls, each of said baskets 
having at least one shaft extending outwardly from one 
of said walls in a generally horizontal fashion, said sys 
tem further comprising a ?rst roller chain connected to 
said shafts, said roller chain being attached to a plurality 
of spaced chain guides with slots for moveably receiv 
ing said chain, said chain and said guides being indepen 
dently removably positioned within a ?rst generally 
rectangular casing. 

2. A conveyor system in accordance with claim 1 
wherein each basket further comprises a second shaft 
extending outwardly from said one shaft, said shaft 
being attached to a second rectangular casing which is 
substantially identical to said ?rst casing. 

3. A conveyor system for conveying food products in 
accordance with claim 2 wherein each said casing is 
attachable to a duct and to a radiation chamber. 

4. A conveyor system for conveying food products in 
accordance with claim 2 further comprising a second 
roller chain within each said casing, said ?rst and sec 
ond roller chains in each casing being independently 
moveable relative to each other. 

5. A conveyor system for conveying food products in 
accordance with claim 4 further comprising an addi 
tional shaft within each said casing, said additional shaft 
connecting said second chain to a roller wheel and to 
said guide, said roller wheel having a periphery which 
engages opposed inner walls of said casing. 

6. A conveyor system for conveying food products in 
accordance with claim 2, wherein each said casing in 
cludes an elongated slot for receiving said basket shafts. 

7. A conveyor system for conveying food products in 
accordance with claim 2, further comprising means for 
detecting leakage in said ductwork, said measuring 
means comprising ?exible tubing fluidically connected 
at a ?rst tubing end to a sealed volume between said 
casing and said ductwork and at a second tubing end to 
a pressure gauge. 

* ‘ t i i 
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